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The decision to open a restaurant can be very risky.  Restaurant Owner states: “Starting a restaurant means dealing with a myriad of details and activities.  Missing a critical step or activity can mean delays, cost overruns or worse.”  In the time of uncertainty, it is vital that business leaders conduct a SWOTT analysis and understand the external/internal forces that will challenge the restaurant.  The following synopsis will analyze seven internal/external forces for Back Yard BBQ allowing the restaurant to get started off correctly.  


SWOTT

	Strengths:

	 

	 Innovative technology, high quality food made from high quality

	 and fresh ingredients, competitive pricing, wide range of items in the menu

	 

	Weaknesses:

	 

	Lack of brand name and recognition.

	Lack of financial resources for advertising and expansion

	Lack of ability to attract best talent in the industry due to lack of brand name

	 

	Opportunities:

	 

	Opportunity to establish itself as a pioneer in the area in the BBQ 

	segment by offering high quality cuisine at competitive prices.

	Opportunity to attract health conscious consumers by offering healthier menu items.

	 

	 

	Threats:

	 

	Threat from existing competitors in the area

	Threat from poor economic conditions and rising concerns about healthy eating habits.

	 

	Trends:

	 

	In the recessionary times, people are spending less on restaurant meals. 

	Further, people are opting for healthier menu items. 


Legal and Regulatory: 

The newly opened BBQ restaurant has to comply with all the legal regulations applicable to the business in the area as well as legal regulations applicable for running a restaurant. Non-compliance with any of the legal regulations can result in penalties, fines, as well as closure of business. The restaurant has to ensure that it adheres and complies with all the prescribed regulations pertaining to operating a business and fulfill all formalities, licensing requirements and quality standards related to the industry. Further, it should comply with all taxation and accounting related requirements.  As the restaurant is new, it has the benefit of observing the compliance related practices pursued by the other firms in the industry and accordingly set up best practices and systems to ensure compliance. 
Economic: 

The economic force is one of the most important forces for the restaurant to consider because it can have a major impact on the profitability of the business. As we all know, the US economy is going through a rough time and still recovering from recession, people have significantly cut down on their spending in terms of restaurant food. Therefore, the restaurant would need to keep this factor in mind while planning its marketing and other core strategies. The restaurant needs to offer menu items at a competitive price in order to attract consumers. 

Further, the restaurant’s operational strategies should be geared towards ensuring the highest possible operating margins in today's tough times.  The restaurant may find it difficult to implement best practices pursued by other firms in terms of operational efficiency as it is new in business and does not enjoy benefits of economies of scale and bargaining power of suppliers, but it has the advantage as well to observe best practices of others and slowly implement such practices in its system. 
Technological: 

Technology plays a very critical role in today's businesses. For the BBQ restaurant, technology can play an important role in different areas, such as marketing, operations, etc. For marketing, Back Yard BBQ can take advantage of the online marketing tools to attract more and more visitors and enhance its brand in the area. It can set up a comprehensive web portal and pursue an online marketing and social media campaign to boost its online presence. Further, technology can play an important role in ordering system, food preparation and other operational areas to improve the efficiency of operations. Although the resources of the restaurant are limited, it can use its limited resources to adopt best technology options available in the industry within its reach to gain competitive and strategic advantages in the industry. 
Competitive analysis: 

Competition has to be kept in mind at each stage of the strategic planning process. As the restaurant is new, it has to implement its strategies in a manner that results in maximum possible competitive advantage for the restaurant. The restaurant needs to conduct extensive market research and competitive analysis to identify other restaurant's strategies. Based on the research, it should establish its strategies related to pricing, marketing and promotions, menu items and service in a manner that distinguish itself from rest of the competitors. It is by such a distinct positioning only that it will be able to establish a name for itself in the industry. 
Strategic Capabilities: 

In order to be successful, the restaurant has to develop sustainable strategic capabilities to ensure stable growth rate and profitability for the restaurant. For example, it needs to develop strong capabilities in the customer service area to ensure that the restaurant's customers are always satisfied with their visit. Further, it needs to develop strong capabilities in terms of quality and taste of food as well as variety of offerings to ensure that other players are not able to copy the company's offerings easily. 
Innovation: 

Innovation is a very important internal force to consider because it is one such factor that sets an organization apart from others. The restaurant has to develop a corporate culture that fosters innovation and creativity among the employees. For example, if such a culture persists, the restaurant’s staff, such as cooks and chefs will be able to come up with unique and innovative dishes and win the hearts of consumers. The servers and waiters will always be motivated to perform well and surprise the guests in a working atmosphere that providers opportunities to think out of the box. 
Leadership: 

Leadership is a very important force to consider for a new restaurant. The leadership needs to ensure that the employees move ahead in the right direction towards the attainment of strategic goals of the restaurant. As the restaurant is new, employees will have lot of apprehensions, confusions and queries as well as feedback for the management team. The leader needs to establish strong rapport with the employees and show them the right direction for the overall growth of the restaurant.

In conclusion, by conducting a SWOTT analysis, one can determine the strengths, weaknesses, opportunities, threats and trends. These factors are critical to understand from a business perspective to stay competitive in the market.  The seven internal/external forces can help the restaurant overcome any challenges that may arise.  Ultimately, the restaurants success will be based on planning and execution.  The knowledge has been provided; all that is needed is follow-through.
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